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Antioxidants, effects on (Dahle, 
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Beta-amylase, induced by synthetic 
genome (Lee, Unrau) 
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latent (Kruger) 
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germinated barley (Moffa, 
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molecular mechanism for 
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Gliadin 
Amino acid composiiion of (Bietz 
et al.) 
And glutenin; interaction in wheat 
gluten (Hoseney et al.) 
Peptide maps of proteins (Bietz et 
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Rice endosperm (Houston, 
Mohammad) 
Soybean; 
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And beta-amylase; incubation with 
(Rothfus, Kennel) 
In corn endosperm; extraction and 
structure studies (Nielsen et al.) 
And gliadin, comparison of 
enzymatic digests (Bietz, Rothfus) 


Glycine, radioactive; to test browning 
reactions in breadmaking (Liau, 


Glycolipids, see Lipids 


Heterogeneity of soybean trypsin 
inhibitor (a series): 
I (Obara et al.) 
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Hydrocarbons, wheat; analysis by 
gas-liquid chromatography (Youngs, 
Gilles) 


Insects 

In stored cereal grains, control by 
N2 depletion of O2 (Person, 
Sorenson) 

Stinkbugs, see main entry 


Lipids 

In Corn; fatty-acid composition 
from kernel fractions of inbred 
lines (Jellum) 

In flour extraction (Bloksma) 

In flour fractions (Youngs et al.) 

In flour, free polar; effect on gas 
retention of gluten (Hoseney et 
al.) 

Galactolipids; interaction with 
starch and protein in bread dough 
(Wehrli, Pomeranz) 

Glycolipids, and flour complexes; 
IR and NMR spectroscopy (Wehrli, 
Pomeranz) 

Linoleic acid; and lipoxidase, in 
spaghetti pigment destruction 
(Matsuo et al.) 

Phospho- and glyco-, in wheat germ 
enriched bread (Pomeranz etal.) . 

Soybean; oil decrease and fatty-acid 
increase from stinkbug damage 
(Hart) 

Wheat; changes in the kernel during 
seed maturation (Skarsaune et al.) 
Wheat; changes during seed ripening 

(Skarsaune et al.) 

In wheat flour, stored (Yoneyama 
et al.) 

In wheat germ, composition of 
(Pomeranz et al.) 


Lipoproteins; isolation from wheat 
flour oil (Hoseney et al.) 


Lysine 
And fish protein concentrate, effect 
on bread dough (Sidwell, 
Hammerle) 
First-limiting amino acid in triticale 
(Kies, Fox) 


767 
317 
393 
135 
679 
5 
70 
559 549 
12 
640 
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173 
221 
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640 
160 
381 
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In stored wheat, stability of (Ferrel Sephandex G-75; for 
et al.) 33 chromatographic fractionation of 

In wheat, rye, and triticale proteins soybean trypsin inhibitor (Obara 
(Villegas et al.) 746 


Methods for determining extent of 
stinkbug damage in soybeans (a 
series): 
I (Hart, Rowan) 
II (Hart) 
Methods III (Hart) 

AES extraction and disc 
electrophoresis; to characterize Miczoorganisms 
wheat-flour proteins Chlorine tolerance, in wheat and 
(Williams-Butler) flour (Kurtzman, Hesseltine) 

Atomic absorption spectroscopy In stored wheat flours, changing 
and colorimetry, for mineral population of (Yoneyama et al.) 
analysis of wheats (Zook et al.) 

Amylograph and Hagberg’s Minerals; in selected wheats and 
falling-number; for effect of products (Zook et al.) 
amylose and metals on flour 
pasting properties (Meredith) .. . Milling, wet; properties of sorghum 

Chromatography, gas; to determine hybrids (Norris, Rooney) 
acetic acid content of sour-dough 
French bread (Hunter etal.) ... Moisture; from wheat and soybeans 

Colorimetric; for estimating during heating (Iden et al.) 
amylose content of starches 
(Williams et al.) Mycotoxins; survey for, in 1967 corn 

Comparative; for analysis of starch crop (Shotwell et al.) 

(Saunders et al.) 

DMSO solubilization and 
glucoamylase; in direct analysis of 
starch (Libbey) 

Density measurement of stinkbug 
damage to soybeans (Hart) 

Dye-binding and biuret; for 
determining rice protein content Natural maturing of wheat flour (a 
(Parial, Rooney) series): 

Flotation; to determine stinkbug I (Yoneyama et al.) 
damage to soybeans (Hart) .... II (Yoneyama et al.) 

N»2, for oxygen depletion of 
stored-grain insects (Person, New Starches (a series): 

Sorenson) V (Subba Rao, Goering) 

Parboiling; for canning stability of 
rice (Webb, Adair) Nitrogen 

Radioactive counting of wheat flour Balance in human diet, lysine 
proteins (Herrick, Lawrence) .. . importance (Kies, Fox) 

Radioactive glycine tracer; to test In control of stored-grain insects 
Maillard-type browning reaction (Person, Sorenson) 

(Liau, Lee) Retention in humans, wheat and 

Spectroscopy, IR and NMR; of triticale diets compared (Kies, 
glycolipid-flour complexes (Wehrli, 

Pomeranz) 

Spectroscopy, NMR; for rapid Nutrient composition of selected 
determination of starch wheats and wheat products 
hydroxypropyl content (Stahl, V (Eheart, Mason) 

McNaught) VI (Zook et al.) 
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Nutritive value Chickpea flour, effect on wheat 


Of lysine, for human nitrogen 
balance (Kies, Fox) 

Of protein from rice bran (Chen, 
Houston) 

Of low- and high-protein milled 
sorghum grain (Shoup et al.) 

Of trace minerals in selected wheats 
and products (Zook et al.) 

Of wheat and triticale protein, 
comparison (Kies, Fox) 


Ottawa Electronic Recording Dough 
Mixer (a series): 
VIII (Voisey, Miller) 


Oxygen 
Effect on dough properties (Smith, 
Mullen) 
Replacement by No, in controlling 
of stored-grain insects (Person, 
Sorenson) 


Pasta products 
Effect of glutens on cooking quality 
(Matsuo, Irvine) 
Pigment destruction (Matsuo et al.) 
Pigment destruction; role of 
l-ascorbic acid in (Walsh et al.) . . 


Pentosans 
In flour extraction (Bloksma) 
Effect on gluten-starch loaves 
(D’Appolonia et al.) 
pH; effect on dough properties 
(Smith, Mullen) 


Pigment 
Destruction in spaghetti processing 
(Matsuo et al.) 
Destruction in spaghetti; effects of 
1-ascorbic acid (Walsh et al.) 
Protease; activity in stored wheat 
flours (Yoneyama et al.) 


Protein 
Albumins 13A and 13B, isolation 
from wheat (Feillet, Nimmo) .. . 


bread (Shehata, Fryer) 

Electron microscopy of (Seckinger, 
Wold) 

Fish concentrate, effect on breads 
(Sidwell, Hammerle) 

Glutelin, corn; extraction (Nielsen 
et al.) 

In brown and milled rice (Parial, 
Rooney) 

In rice; extraction from defatted 
bran (Chen, Houston) 

Insolubilization during soy milk 
drying (Fukushima, Van Buren) 

Solubility; effect of pH and oxygen 
in dough mixing (Smith, Mullen) . 

In solution; apparatus for vertical 
electrophoresis through 
polyacrylamide gel (Lawrence et 
al.) 

In sorghum grain; solubility and 
composition (Skoch et al.) - 

Soybean; use of SBTI as 
electrophoretic reference (Eldridge 
et al.) 

In dried soy milk; effect of 
processing on redispersibility 
(Fukushima, Van Buren) 

In wheat flour; analysis by 
polyacrylamide gel electrophoresis 
(Lawrence et al.) 

In wheat flour, characterization of 
(Williams, Butler) 

In wheat flour, changes during 
dough mixing (Herrick, Lawrence) 

In wheat (hard, red Atlas 66 X 
Comanche), characterization of 
(Mattern et al.) 

In wheat (Atlas 66 X Comanche); 
human nutritive value (Kies, Fox) 
In wheat germ, composition of 

(Pomeranz et al.) 


Radioactivity studies 
14C.labeled flour proteins; for 
effect of dough mixing on protein 
mobility (Herrick, Lawrence) . . . 
Glycine-2-!4C; to test Maillard-type 
browning reaction (Liau, Lee) 


Rice 

Endosperm; purification of a major 
globulin (Houston, Mohammad) 

Parboil-canning stability of (Webb, 
Adair) 

Protein determination in (Parial, 
Rooney) 
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501 
38 
72 


615 
72 
266 
715 
671 
687 
658 
207 
91 - 
472 
650 
167 
679 
571 
98 
626 
173 607 
1 
119 309 
i 12 671 
640 
650 
607 
1 404 
119 
19 5 
708 
447 38 
UM 
— 


770 


Protein; extraction from defatted 
bran (Chen, Houston) 


Rye, proteins; lysine content of 
(Villegas et al.) 


Sludge, wheat; linids in (Youngs et 


Soluble proteins of wheat (a series): 
III (Feillet, Nimmo) 


Sorghum 

Amino acid composition of 
fractionated grain (Skoch et al.) 

Amino acids, and nutritional value 
of milled grain (Shoup et al.) 

Grain, immature; composition of 
(Deyoe et al.) 

Hybrids; wet-milling properties of 
(Norris, Rooney) 


Sorghum grain, see Sorghum 


Soy Milk, see Soybean(s) and 
pioducts 


Soybean(s) and products 

Globulins, composition of 
(Catsumpoolas) 

Globulins; molecular mechanism of 
gelation (Catsimpooias, Meyer) . . 

Glycinin subunits; thermal 
aggregation of (Catsimpoolas et 
al.) 

Protein studies; SBTI as 
electrophoretic reference (Eldridge 
et al.) 

Soy milk; effect of processing on 
redispersibility of proteins 
(Fukushima, Van Buren) 

Soy milk; mechanisms of protein 
insolubilization during drying 
(Fukushima, Van Buren) 

Stinkbug damage, 
deterioration from (Hart) 

Stinkbug damage, density method 
of determining (Hart, Rowan) 

Stinkbug damage, flotation method 
of determining (Hart) 

Trypsin inhibitor; characterization 
of (Obara et al.) 


Spaghetti, see Pasta products 


quality 


SUBJECT INDEX 


Starch 

Amylose determination, in dimethyl 
sulfoxide extracts of maize (Wolf 
et al.) 

Amylose determination, 
colorimetry (Williams et al.) 

Amylomaize; physiochemical 
properties of dispersions (Adkins 
et al.) 

In Amaranthus retroflexus; 
properties of smal! granules from 
(Subba Rao, Goering) 

Analysis, comparative methods of 
(Saunders et al.) 

Analysis, direct, using DMSO and 
glucoamylase (Libbey) 

Analysis, rapid, of hydroxypropyl 
content by NMR _ spectroscopy 
(Stahl, McNaught) 

Barley; viscosity of twelve 
genotypes (Goering et al.) 

In sorghum hybrid wet-milling 
(Norris, Rooney) 

In wheat; lipids in (Youngs et al.) 

In wheat; modification by free 
radical initiating systems for graft 
polymerization (Fanta et al.) 

Stinkbugs 

Damage to soybeans, determination 
by density method (Hart, Rowan) 

Damage to soybeans, determination 
by flotation method (Hart) 

Damage to soybean quality (Hart) . 

Storage studies (on wheat flour) 

Farinograph and extensigraph 
property changes (Yoneyama et 
al.) 

Lysine stability (Ferrel et al.) 

Effect of temperature on SH 
content and rheological properties 
of doughs (Yoneyama et al.) 

Fumigation; effect on quality of 
flour (Matthews et al.) 

Fumigation; effect on baking 
qualities (Calderon et al.) 

Fumigation; effect on quality of 
breads and rolls (Matthews et al.) 

for depletion of stored-grain 
insects (Person, Sorenson) 


Studies on the extraction of proteins 
from red kidney beans (a series): 
I (Yang et al.) 


Studies on starches of high amylose 
content (a series): 
XI (Adkins et al.) 
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Studies with radioactive tracers (a Wheat 
series): Beta-amylases in, free and latent 
XVI (Liau, Lee) (Kruger) 79 
Carbohydrate composition of 
Sulfhydryl (Eheart, Mason) 727 
In dried soy milk; effect of Embryo; enzyme hydrolysis of 
processing on protein (Prentice et al.) 
redispersibility (Fukushima, Van Endosperm; electron microscopy of 
Buren) protein (Seckinger, Wolf) 
In soy milk protein insolubilization Fumigation; effect on baking 
(Fukushima, Van Buren) quality of (Calderon et al.) : 
In stored wheat flour, decreased Fumigation; effect on bread quality 
content (Yoneyama etal.) .... (Matthews et al.) 
Fumigation; effect on flour 
(Matthews et al.) 
Hemicellulose; reaction with 
chlorine (Cole) 
High protein; baking characteristics 
of (Mattern et al.) 
Tenderness Lipids, changes in kernel during 
Spaghetti, influence of gluten seed maturation (Skarsaune et al.) 
(Matsuo, Irvine) Lipids, chromatographic changes 
during seed ripening (Skarsaune et 
Triticale al.) 
Amino acid influence on human Lysine; storage stability of (Ferrel 
nitrogen retention (Kies, Fox) .. et al.) 
Nutritive value for humans (Kies, Microorganisms; chlorine tolerance 
Fox) (Kurtzman, Hesseltine) 
Proteins, lysine content of (Villegas Mineral analysis of (Zook et al.) 
Proteins, lysine content of (Villegas 
et al.) 
Trypsin Inhibitor Triticale; nutritional importance of 
In soybeans; isolation and (Kies, Fox) 
characterization of 
enzyme-specific fragments (Obara Wheat germ 
597 Effect on loaf volume of white flour 
doughs (Pomeranz et al.) 
Proteins and lipids in (Pomeranz et 


Wheat germ in breadmaking (a 
series): 
Viscosity; (cooking) curves of twelve I (Pomeranz et al.) 
barley genotypes (Goering et al.) . 592 II (Pomeranz et al.) 


TH 
373 
429 
UM 


